
Cantina di Lana is a 200-year old estate based in the Veneto, traditionally
known for its production of wool (“lana” in Italian). The estate began
growing grapes in the mid-19th century and is now known for high
quality table wines sourced both from their property and throughout Italy.

Fermented in stainless steel 
with 15-20 days on the lees. 
a wine oF acidity and depth 
– a distinctly mineral-driven, 
and stony personality

with overall sense oF

structure. white stone Fruits, 
slate, crushed rocks and 
Flowers meld into the Finish.

made oF Glera Grapes 
From the prestiGious 
coneGliano appelation.  
straw yellow, with 
balanced Fruity notes 
oF lime and GrapeFruit. 
persistent, deliGhtFul

eFFervescence with a

clean, crisp Finish.

burnished aromas and

Flavors oF dark plum,
blackberry jam, coFFee,
cocoa, Flint and dried

Flowers. stunninG texture

with a Great breadth.
balanced acidity Gives this 
rich yet subtle wine an eleGant 
character and deFinition.
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Prosecco NV (750ml/12) Pinot Grigio 2017 (750ml/12) Montepulciano d’Abruzzo 2017 (750ml/12)


